Cake Truffles

    


 HYPERLINK "http://1.bp.blogspot.com/-EWtsfUHkOTI/TwNyYiM9lZI/AAAAAAAABE0/cpVoJCMZzW8/s1600/2.jpg" 




            


 HYPERLINK "http://www.tastespotting.com/clicks.php?url=http://southamericanfood.about.com/od/desserts/r/caketruffle.htm&disp=42674" \t "_blank" 
[image: image5.jpg]




What you need: 

1. A baked cake

2. 2 cups of icing

3. 16oz of chocolate bark or semisweet chocolate (Regular or white)
4. Decorations
____________________________________________________________________________________________
Step 1 (class 1) : Bake a cake 

· Chocolate
· Vanilla

· red velvet 

________________________________________________________________________________________
Chocolate cake
Prep Time: 25 minutes/Cook Time: 35 minutes/Total Time: 1 hour
Ingredients:

· 2 cups flour

· 2 cups sugar

· 3/4 cup cocoa

· 1-1/2 teaspoons baking soda

· 1-1/2 teaspoons baking powder

· 1/4 teaspoon salt

· 2 eggs

· 1 cup whole milk

· 1/2 cup oil

· 2 teaspoons vanilla

· 1 cup boiling water

Preparation: Preheat oven to 350 degrees F. Grease and dust with cocoa two 9" layer cake pans. Set aside. In large bowl, combine flour, sugar, cocoa, baking powder, baking soda, and salt. Stir with wire whisk until blended. Add eggs, milk, oil, and vanilla and beat well with wire whisk or mixer until combined, about 2 minutes. While beating, heat water in microwave oven to boiling. Stir boiling water into cake batter. Pour the thin batter into the two prepared pans. Bake at 350 degrees F for 30-35 minutes or until cake pulls away from sides of pan, top springs back when lightly touched, and a toothpick inserted in center comes out clean. Cool 5 minutes, then remove from pans and cool completely on wire racks. http://busycooks.about.com/od/chocolatecakes/r/chocolatelcake.htm
___________________________________________________________________________________________
White Cake
Prep Time: 20 Minutes/Cook Time: 30 Minutes/ Ready In: 50 Minutes/Servings: 12

Ingredients:
· 1 cup white sugar

· 1/2 cup butter

· 2 eggs

· 2 teaspoons vanilla extract

· 1 1/2 cups all-purpose flour

· 1 3/4 teaspoons baking powder

· 1/2 cup milk

Directions:
1. Preheat oven to 350 degrees F. Grease and flour a 9x9 inch pan or line a muffin pan with paper liners.
2. In a medium bowl, cream together the sugar and butter. Beat in the eggs, one at a time, then stir in the vanilla. Combine flour and baking powder, add to the creamed mixture and mix well. Finally stir in the milk until batter is smooth. Pour or spoon batter into the prepared pan.
3. Bake for 30 to 40 minutes in the preheated oven.
____________________________________________________________________________________________
Red Velvet Cake:
Ingredients:
· 2 1/2 cups (250 grams) sifted cake flour

· 1/2 teaspoon salt

· 2 tablespoons (15 grams) regular or Dutch-processed cocoa powder

· 1/2 cup (113 grams) unsalted butter, at room temperature

· 1 1/2 cups (300 grams) granulated white sugar

· 2 large eggs

· 1 teaspoon pure vanilla extract

· 1 cup (240 ml) buttermilk

· 2 tablespoons liquid red food coloring

· 1 teaspoon white distilled vinegar

· 1 teaspoon baking soda

Instructions:

1. Preheat oven to 350 degrees F and place rack in center of oven. Butter two - 9 inch (23 cm) round cake pans and line the bottoms of the pans with parchment paper. Set aside.

2. In a mixing bowl sift together the flour, salt, and cocoa powder. Set aside.

3. In bowl of your electric mixer, or with a hand mixer, beat the butter until soft (about 1-2 minutes). Add the sugar and beat until light and fluffy (about 2-3 minutes). Add the eggs, one at a time, beating well after each addition. Scrape down the sides of the bowl. Add the vanilla extract and beat until combined.

4. In a measuring cup whisk the buttermilk with the red food coloring. With the mixer on low speed, alternately add the flour mixture and buttermilk to the butter mixture, in three additions, beginning and ending with the flour.

5. In a small cup combine the vinegar and baking soda. Allow the mixture to fizz and then quickly fold into the cake batter. 

6. Working quickly, divide the batter evenly between the two prepared pans and smooth the tops with an offset spatula or the back of a spoon. Bake in the preheated oven for approximately 25 - 30 minutes, or until a toothpick inserted in the center of the cakes comes out clean. Cool the cakes in their pans on a wire rack for 10 minutes. Place a wire rack on top of the cake pan and invert, lifting off the pan. Once the cakes have completely cooled, wrap in plastic and place the cake layers in the refrigerator for at least an hour (or overnight). (This is done to make filling and frosting the cakes easier.)

__________________________________________________________________________________________
Step 2: Make a frosting 
· Chocolate

· Vanilla

· Cream cheese
__________________________________________________________________________________________
Vanilla frosting
Ingredients 
· 2 cups powdered sugar 

· 2 tablespoons butter or 2 tablespoons margarine, softened 

· 2 tablespoons milk 

· ½ teaspoon vanilla 
Directions:
1. Combine ingredients and beat on medium speed until smooth and fluffy.

______________________________________________________________________________________________________________
Cream cheese frosting

· ½ pound cream cheese, softened 

· 1 sticks butter, softened 

· 1/2 teaspoon vanilla extract 

· 2 cups sifted confectioners' sugar 

Directions:

In a large mixing bowl, beat the cream cheese, butter and vanilla together until smooth. Add the sugar and on low speed, beat until incorporated. Increase the speed to high and mix until very light and fluffy.

______________________________________________________________________________________________________________
Chocolate frosting
Ingredients

· 6 tablespoons butter

· 5 tablespoons evaporated milk

· 1 teaspoon vanilla extract

· 2 3/4 cups confectioners' sugar

· 6 tablespoons unsweetened cocoa Powder

Directions:

1. In a medium bowl, sift together the confectioners' sugar and cocoa, and set aside.
2. In a large bowl, cream butter until smooth, then gradually beat in sugar mixture alternately with evaporated milk. Blend in vanilla. Beat until light and fluffy. If necessary, adjust  with more milk or sugar.
____________________________________________________________________________________________
How do you make Cake Truffles? (Class 2)
1. Let the cake cool until room temperature. With a fork, crumb the cake into crumbs.
2. Next, mix 1.5 to 2 cups of the frosting into the crumbled cake until it forms a dough.  If the dough does not form you may have to make more icing to add to the mixture. Form golf ball sized balls or a little smaller and place them on a cookie sheet lined with wax paper. Chill them in the freezer for 20 minutes.
3. Meanwhile, chop or grate  16 oz of chocolate . Make sure to temper the chocolate. Place two-thirds of the chocolate in the top pan of a double boiler. Heat over hot, not boiling, water, stirring constantly, until chocolate reaches is melted .Place the top pan of the double boiler on a towel. Add the remaining chocolate to the top pan, stirring until melted. The chocolate is now ready to be used for molding candies, coating, or dipping
4. Dip the cake balls into the chocolate coating. Decorate as desired (drizzle extra chocolate, sprinkles etc.) 

5. Let them sit in the fridge for about 10 minutes to allow the chocolate to harden.

6. Place the truffles in a truffle wrapper tin and wrap in plastic wrap and tie with ribbon 

